
Sａｌａｄ 
INSALATA “CAESAR” $79 
Romaine heart authentically dressed with egg, 
olive oil, and anchovies. Topped with shaved 
parmegiano, bacon bits and garlic croutons 
(add $20 for Grill chicken or Smoke Salmon) 
 

INSALATA CAPRICCIOSA $89 
Strips of char-grilled, chicken fillets, fresh 
mozzarella, tomato, roasted bell peppers on a bed 
of mixed field greens & house vinaigrette 
 

INSALATA SPINACI $89 
Fresh baby spinach and arugula accompanied 
with grilled goats cheese, roasted tomato, red and 
yellow peppers, garlic comfit and toasted 
walnuts 
 

INSALATA GRECA $79 
Baby greens with feta cheese, calamata olives, 
roasted bell peppers, plum tomatoes and 
continental cucumber Dressed with house 
vinaigrette 
 

INSALATA  SALMONE $98 
Mixed field greens with fresh avocado, oven 
roasted tomato and capers. Topped with smoked 
salmon and caviar 
 

INSALATA RUCOLA $98 
Crispy rocket salad topped with grilled sliced 
beef tenderloin, cherry tomatoes, roasted bell 
peppers and shaved parmesan in a balsamic 

Ｓｔａｒｔｅｒｓ 
BRUSHETTA POMODORO $59 
Toasted baguette slices with fresh basil, tomatoes, 
garlic and virgin olive oil 
 

ANCHOVY BUTTER BRUSCHETTA $69 
Toasted country bread topped with garlic, 
Sundried tomatoes, anchovies, butter and capers 
MOZZARELLA STICKS $79 
Meaty sticks of Mozzarella cheese, bread 
crumbed, deep fried. Served with homemade 
cranberry sherry sauce 
 

FUNGHI ALLA GRIGLIA $89 
Meaty Italian wild Portobello mushrooms 
brushed with virgin olive oil and garlic then char-
grilled to bring out its earthy flavour. With goat’s 
cheese, spinach and tomato basil pesto 
 

INSALATA CAPRESE $79 
Buffalo mozzarella with slices of tomatoes and 
finished with fresh basil. An Italian classic 
 

CALAMARETTI FRITTI $89 
Fresh squid rings marinated in tomato sauce and 
lightly fried. With tartar sauce 
 

MUSSELS CARUSO $89 
New Zealand half shell mussels sautéed with 
freshly cut garlic, white wine and crushed chili 
 

ANTIPASTO MISTO $98 
A platter of mixed Italian meats, smoked salmon 
and cheeses surrounded by an assortment of 
grilled veggies 
 

PROSCUITTO E MELONE $89 
Sliced strips of the aged Parma ham wrapped 
around chunks of succulent melon 
 

SEARED SCALLOPS $118 
Fresh Canadian sea scallops Served with 
Marinara sauce, caviar and side salad 
 

ZUPPA DEL GIORNO $59 
Ask your server for today’s soup selection 

+10% service charge



Ｐａｓｔａ 
PASTA AL DENTE $128 
Linguine with chicken strips, roasted bell pepper, 
spinach, tomato, jalapeno peppers in a garlic 
white wine sauce 
 

SPAGHETTI BOLOGNESE $118 
With ground veal, carrots, celery, onions and 
garlic in a roasted plum tomato sauce 
 

LINGUINE ALLE VONGOLE $118 
With fresh clam sauce cherry tomato, white wine, 
garlic, herbs, chili flakes and sea clams 
 

CAPPELLINI SAN BENEDETTO $128 
Angel hair pasta with lobster pieces, sea scallops 
and shrimp in a creamy lobster sauce. Finished 
with cognac, toasted walnuts 
 

FETTUCCINE SAN GIOVANNI $118 
With sliced chicken breast, mushrooms, chicken 
broth, plum tomato sauce, fresh basil 
 

RAVIOLI $128 
Filled with spinach & ricotta, in tomato basil or 
creamy mushroom sauce 
 

SPAGHETTI AGLIO E OLIO $118 
Spaghetti tossed with virgin olive oil, crushed 
chili and fresh garlic 
 

CAPPELLINI“SAN PIETRO” $128 
Angel hair pasta with shrimps, asparagus, 
tomatoes in a truffle white wine sauce 
 

PENNE PUTTANESCA $118 
A spicy, sassy dish with olive oil, onions, garlic, 
tomatoes, crushed chili, anchovies, capers,  olives, 
and Parma ham 
  

PENNE ARABBIATA $118 
This sauce can be hot or fiery hot with crushed 
chili, garlic, plum tomato sauce and basil 
 

QUATRO FORMAGGI $118 
Fettuccine with 4 cheeses - parmesan, Fontina, 
Gorgonzola, Pecorino Romano, spinach in a 
cream sauce  
 

SPAGHETTI “CIPRIANI” $128 
Shrimp, clams, mussels, salmon, calamari, fish 
sautéed in garlic, herbs and chili plum tomato 
sauce 

SPAGHETTI CARBONARA $118 
A creamy sauce with onions, bacon, egg yolk and 
Parmesan 
 

FETTUCCINE AL SALMONE $128 
Fresh salmon and smoked salmon with plum 
tomato sauce, spinach, capers, cream and a touch 
of truffle oil 

Ｍａｉｎｓ 
SIRLOIN STEAK U.S.D.A Certified Angus 
13oz $198 
Char-grilled to your liking. Served on a bed of 
fire roasted veggies and fries with your choice of 
pepper or mushroom sauce 
 

BEEF MEDALLION 9oz Aus. $188 
Beef tenderloin grilled to your liking, served with 
grilled veggies and fries, with choice of pepper, 
mushroom, béarnaise sauce 
 

RIB EYE STEAK 10oz Aus. $178 
Char-grilled to your preference, accompanied 
with gratin king prawn, roasted veggies, fries and 
Shiraz jus 
 

SCALOPPINE DI VITELLO $168 
Pan-seared prime Dutch veal fillet, with mashed 
potatoes, sautéed spinach and white truffle wild 
mushroom ragu 
 

LAMB CHOP $178 
Tender juicy NZ. lamb with rosemary garlic then 
pan roasted to perfection served with veggies, 
mashed and mint sauce  
 

FAJITAS $149 
Sizzling strips of beef or chicken, green pepper, 
onion and our own seasoning. Served with flour 
tortillas, Guacamole, sour cream and tomato salsa 
 

CHICKEN PARMIGIANA $149 
Grilled chicken breast topped with grilled 
eggplant and melted mozzarella served with 
seasonal veggies and mash topped with tomato 
basil sauce 

+10% service charge



Ｍａｉｎｓ 
CHICKEN SALTIMBOCCA $149 
US chicken breast with sautéed spinach, 
proscuitto, sage and cheese. Finished with 
marsala mushroom sauce, mashed & veggies 
 

SALMONE ALLA GRIGLIA $169 
Fresh Salmon fillet flame grilled, with veggies 
and mash. Accompanied with seared scallop and 
caviar 
 

GRILL SEABASS $189 
Chilean Seabass char grill to perfection, served 
with grill veggies and mash with lemon, capers 
butter sauce 
 

SEAFOOD PAELLA $159 
Spanish rice cooked with shrimp, scallop, salmon, 
king prawn, clams, mussel, Infused with saffron, 
broth, herbs and spices 
 

RISOTTO $138 
Arborio rice, slow cooked in white wine and 
fresh herbs. Changes daily, please ask your server 

Ｐｉｚｚａ 
PIZZA AL DENTE $118 
Tomato sauce, mozzarella, spinach, red & yellow 
peppers, feta cheese, olives and chicken strips 
 

PIZZA PRIMAVERA $118 
Tomato sauce, mozzarella, onions, red & yellow 
peppers, mushrooms, and asparagus  
 

PIZZA SALMONE $128 
Tomato sauce, mozzarella, red onion, capers, 
smoked salmon and basil pesto 
 

PIZZA ROCULA $128 
Tomato sauce, mozzarella crispy rocket, Parma 
ham, shaved parmesan 

Ｄｅｓｓｅｒｔｓ 
CHOCOLATE PUDDING $65 
Freshly baked rich chocolate pudding with 
almond and shaved chocolate. With ice cream 
 

BANANA CARAMEL CAKE $65 
Layered banana topped with caramel sauce, cream and 
cocoa 
 

TIRAMISU $65 
Mascarpone cheese blended with kahlua, 
espresso and eggs and layered with lady finger  

+10% service charge

Buon Appetito!


